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ScienceDirect
38th National Nutrient Databank Conference
Program for the 38th
Food Composition: Bridging the Gaps
National Nutrient Databank Conference
THURSDAY MAY 15, 2014 Day 1
Welcoming Remarks: Julia Jordan, Local Arrangements Chair & Diane Mitchell, NNDC Executive Committee 
Chair
Award Presentation: Presentation of the 2014 Award for Outstanding Lifetime Achievement in the Area of 
Nutrient Databases. Recipient: Phyllis Stumbo
Keynote Address: Origins and Evolution of the National Nutrient Databank Conference; Chronicling Food 
Composition Databases from 1976 to 2014, Phyllis Stumbo, University of Iowa
9:20 - 11:50am Session 1: Improving Nutrient Databases
Session Topics:
Impact of Nutrient Data Improvements on Analyzing Trends in Dietary Intakes, Lois Steinfeldt, USDA Food Surveys 
Research Group
USDA Food and Nutrient Database for Dietary Studies (FNDDS) 6.0, 2011-2012, Carrie Martin, USDA Food 
Surveys Research Group
Procedure for Adding Natural Language-Based Short Food Descriptions to a Food and Nutrient Database, Lisa 
Harnack, University of Minnesota
Updating and Expanding Nutrient Data Available for Pulse Crops, David Haytowitz, Nutrient Data Laboratory
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2:00 - 3:20pm Session 2: Nutrients of Emerging Interest
Session Topics:
Development and Application of a Database for Assessing Flavonoid Intakes in the U.S. population, Rhonda 
Sebastian, USDA Food Surveys Research Group
Nutrient Results from a Collaborative Nationwide Beef Study to Update Data in the USDA Database, 2007-2013,
Janet Roseland, USDA Nutrient Data Laboratory
Do lower Calorie or Lower Fat Food Products have more Sodium than their Regular Counterparts?
Joyce Maalouf, Centers for Disease Control and Prevention
3:20 - 4:40pm Session 3: Using Label Data
Session Topics:
Foods and Nutrients Consumed in the US, from Factory to Fork, Emily Yoon, University of North Carolina
Populating a Nutrition Database from Nutrition Facts Labels, Marc Joliat, Info Access Inc
qDIET: Toward Calculating HEI Scores From Grocery Store Sales Data, Valliammai Chidambaram, University of 
Utah
Sodium Content of Foods Contributing to Sodium Intake: A Comparison Between Selected Foods from CDC’s 
Packaged Food Database and the USDA National Nutrient Database for Standard Reference, Joyce Maalouf, 
Centers for Disease Control and Prevention
FRIDAY MAY 16, 2014 Day 2
Award Presentation: Presentation of the 2013 Award for Outstanding Lifetime Achievement in the Area of 
Nutrient Databases. Recipient: Joanne Holden
Keynote Address: Food Composition Data: Keeping Pace with Emerging Trends in Research and Database 
Applications, Pamela Pehrsson for Joanne Holden
8:50 - 10.55am Session 4: Public Private Partnership
Session Topics:
USDA Food Composition Databases: Moving into the Future, Pamela Pehrsson, USDA Nutrient Data Laboratory
Augmentation of the USDA National Nutrient Database: A Public-Private Partnership on “BrandedFood Products 
Database for Public Health”, Richard Brenner, ATIP Foundation, Alison Kretser, ILSI North America, John Finley, 
National Program Staff, ARS-USDA
10:55am - 12:00pm Session 5: Tools and Methodologies
Session Topics:
FAO/INFOODS e-Learning Course on Food Composition Data, Abstract acknowledgement (for Ruth Charrondiere, 
FAO)
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Challenges in Estimating Intakes from Non-daily Value Ingredients in Dietary Supplements (DS) Using Label 
Information: Case Study Energy Products, Leila Saldanha, NIH
Foodomics: Just Another Omics or a Useful Tool for Database Research, James Harnly, USDA
MenuStat: A Unique Restaurant Nutrition Surveillance Mechanism, Elizabeth Leonard, New York City Department 
of Health and Mental Hygiene
2:00 - 3:20pm Session 6: Dietary Assessment
Session Topics:
Children’s Healthy Living Program for Remote Underserved Minority Populations in the Pacific region: Challenges 
and Design of Dietary Assessment Methods Among Young Children 2-8 Years Old, Carol Boushey, University of 
Hawaii Cancer Center
The Impact of Conventional Dietary Intakes Data Coding Methods on Foods Typically Consumed by Low-income 
African American and White Urban Population, Marie Kuczmarski, University of Delaware
Estimation of Nutrient Intakes Using Data from the FDA Total Diet Study (TDS): A First Step in Revising the TDS 
Food List, Judith Spungen, FDA
The National Cancer Institute (NCI)’s Web-based Automated Self-administered 24-hour Dietary Recall (ASA24) 
Performs Similarly to a Traditional Interviewer-administered Automated Multiple Pass Method (AMPM) 24-hour 
Recall, Thea Zimmerman, Westat
3:40 - 5:00pm Session 7: International Databases
Session Topics:
Adaptation and Expansion of the Nigerian food, Recipe and Nutrient Database for Zambia, Sue Day, University of 
Texas
Development of a Nutrient Composition Database for Ghanian Foods, Seth Armah, Iowa State University
Food Composition Database for Bangladesh (FCDB), Nazma Shaheen, University of Dhaka, Bangladesh
The Forgotten Science: An Overview of the Influential Developments and Key Players within the Food 
Composition Program of Australia, Yasmine Probst, University of Wollongong, Australia
SATURDAY MAY 17, 2014 Day 3
8:00 - 11:30am Session 8: USDA Update
Session Topics:
Updating USDA’s Key Foods List for NHANES 2009-10 and A General Nutrient Data Laboratory Update, Pamela 
Pehrsson and David Haytowitz, Nutrient Data Laboratory
The Building Blocks for Using What We Eat in America, NHANES Dietary Data, Alanna Moshfegh, Food Surveys 
Research Group
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POSTERS
1. Using technology to assess diet as an environmental exposure, Boushey
2. Sodium Trends in Selected U.S. Total Diet Study Food Categories and Individual Foods, 1991-2011, 
Briguglio
3. Dietary Coding Methods for Infants in the Infant and Toddler Feeding Practices Study (ITFPS-2), Brown
4. Average Weight of One Cup Raw Kale and Impact on Nutrient Intake, Chenard
5. Improving the Korean Food Composition Table by Applying Food Sampling Strategies and Food Analysis 
Network, Cho
6. Comparison of Trienzyme Extraction Time for Determining Food Folates in Vegetables, Choi
7. Developing a Systematic Approach to Estimating Added Sugars: Keeping Pace with a Dynamic Food 
System, Bricker
8. Creating nutrient profiles reflecting products purchased in the United States, Hollingsworth
9. Adapting Nutrition Facts Panel Information of Foods for Use in the Factory to Fork Crosswalk System,
Davis
10. Adapting Nutrition Facts Panel Information to Link Beverage Product Data with Consumption Data, Davis
11. The Importance of Analyzing Industry Fats for Nutrient Database Development, Dougherty
12. AMPM Interview Methodology for Infants in the Infant and Toddler Feeding Practices Study (ITFPS-2), 
Douglass
13. The Dietary Supplement Label Database (DSLD), Dwyer
14. Decrease in the Trans Fatty Acid Content of US Fast Food French Fries 1991-2011, Franz
15. Recipe calculation of six Iranian Egg-Based dishes (KuKu), Ghazizadeh
16. Use of diet tracking websites as a resource for hard to find food label information: an example using 
specialty grocery store items, Gilhooly
17. Use of Automated Self-Administered 24-hour recalls (ASA-24) and Diet Quality Scores to Characterize 
Women Who Met or Exceeded Weight Gain Recommendations during Pregnancy, Graziano
18. French adults report a higher  mean fluid intake with a fluid specific 7-day diary then with a 7-day food & 
fluid diary, Guelinckx
19. The Quality and Cost of Diets Reported by Expanded Food and Nutrition Education Program (EFNEP) 
Participants in the Mountain Region When Entering and Exiting the Program, Guenther
20. Development of a Flavonoid Data Base for a retrospective analysis of the South East Arizona Health Study, 
Hartz
21. Comparison of Selenium Content in Foods from Domestic and International Data Sources, Hoffman-
Pennesi
22. Food intake patterns of self-identified vegetarians among the U.S. population, 2007-2010, Juan
23. Sampling and Nutrient Analysis Program of Canada (SNAP-CAN): Vitamin and Mineral Enhanced Water 
(VW), Klutka
24. Augmentation of the USDA National Nutrient Database: A Public-Private Partnership on Branded Food 
Products Database for Public Health, Brenner
25. Dietary patterns of urban African American and White adults examined in the Healthy Aging in 
Neighborhoods of Diversity across the Life Span (HANDLS) Study, Kuczmarski
26. National Food and Nutrient Laboratory System in Korea, Lee
27. Nutrient intake of older adults with mild cognitive impairment, McNeill
28. Development of volume/weight conversion database for foods frequently reported in the Korea National 
Health and Nutrition Examination Survey, Nam
29. Comparison of cooking yields and fat and moisture retentions in retail beef cuts, Nguyen
30. How accurate are the nutrients available on restaurant websites?,Nickle
31. Lipid composition of some commonly consumed traditional Nigerian dishes, Onabanjo
32. Retest decision-making using SAS for analytical laboratory data for vitamins and minerals in adult 
multivitamin/mineral supplements, Palachuvattil
33. Beverage intakes of US adults and their influence on diet quality, Parker
34. Iodine in foods: Progress toward a nutrient database, Pehrsson
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35. Water from fluids is the main driver of total water intake in healthy French adults, Perrier
36. What Foods and Beverages Do We Eat in America? Rhodes
37. Adapting the Automated Self-administered 24-hour Recall (ASA24) for use in Canada, Rondeau
38. Prevalence of structure function claims: 2006-2007 Food Label and Package Survey, Shimakawa
39. Nutritive profile of green tea (Camellia sinesis) in the USDA Food Composition Database, Somanchi
40. Nationwide variation of sodium levels and portion size of Chinese restaurant menu items, Thomas
41. An estimation model of the Healthy Eating Index 2010 to measure the dietary quality of grocery purchases,
Tran
42. Nutrient content of pork sausages with emphasis on sodium and fat, Williams
43. Features of the National Cancer Institute (NCI)’s Updated Automated Self-Administered 24-hour Dietary 
Recall (ASA24-2014) System, Zimmerman
44. The effect of editing open-ended text responses on nutrient and food group estimates from the Automated 
Self-Administered 24-hour Dietary Recall (ASA24), Zimmerman
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